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•	 Keeping Food Safe to Eat	(NEP-211)
•	 10 Ways to Fight Food Spoilers	(NEP-211A)
•	 Cleaning Up	(NEP-211B)
•	 Meaty Tips	(NEP-211C)
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How to Tell What the  
Homemaker(s) Learned





























Revised by Kathy Daly-Koziel, former EFNEP Coordinator
Revised by Elizabeth Buckner, Extension Specialist for Nutrition Education Programs
